Bistro Catering

Blue Bistro Dinner Menu

Restaurant Week Friday 8t & Saturday 9th
& Friday the 15th & Saturday the 16th

Choose one from each category $30.16

Starters:
Fried shrimp & Corn chowder
Sweet corn chowder topped with crispy shrimp

Tuna Tartar Crunch Tacos
Chopped Ahi tuna, spicy sour cream, scallion jalapeno salsa, tempura panko crunch,
inside mini soft taco shells

Asparagus Mint Salad
Baby greens, grilled asparagus, cherry tomatoes, mint bacon relish, and goat cream

Boom Boom Chicken Bites
Marinated chicken bites grilled and tossed in creamy chili sauce, sesame seeds, and
finished with sea weed salad

Entrées:
Salmon & Risotto
Blackened Irish salmon, split pea & prosciutto risotto, topped with arugu-
la parmesan salad

Buffalo Chicken & Waffles
Crispy ranch-flavored boneless chicken thighs, Cheddar cream, celery Buf-
falo slaw and homemade waffles

Single Jumbo Lump Crab Cake
Jumbo lump crab cake broiled, crabby mustard sauce, fried tomato, and corn salad

Steak & Shroom’s
Dry mushroom rubbed bistro steak, marsala braised portabellas, black pepper truffle
rice, and sautéed arugula & spinach

Grilled Eggplant Stack
Garlic seasoned & grilled eggplant, red pepper marinara, toasted almonds, ricotta &
mascarpone, and fresh basil & e.v.0.0

Desserts:
Bacon Brittle Sundae
Vanilla ice cream, caramel bacon, brittle, and whipped cream

Frozen Strawberries
Sliced fresh strawberries frozen, vanilla cream, and powdered sugar

Chocolate Covered banana bread
Chocolate chip banana bread, chocolate sauce, and chocolate covered bananas

Cheese plate with grapes



=

Bistro & Catering

Restaurant Week 2016 Lunch Menu
April 8t — 17t

Choice of one entrée & one dessert $13.16
All entrees come with a side and a fountain drink!

Entrees:

Edamame Chicken Salad
Baby field greens, jalapeno edamame white meat chicken salad, crispy wontons, and
honey soy vinaigrette

Avocado Blackened Tuna Salad
Romaine hearts, parmesan cheese, crouton, fresh Caesar dressing, avocados all tossed
and topped with a blackened Ahi tuna steak

The “Reubal”,

Grilled corn beef, Saur kraut, creamy coleslaw, melted Swiss cheese, 1000 Island, on
grilled marble rye bread

Roasted Veggie Quesadilla
Roasted vegetable medley, Muenster cheese, crispy onion straws, all inside a crispy flour
tortilla shell served with a side of salsa & spicy sour cream

Blue Cow Club

Toasted white bread, lettuce, tomato, bacon, sliced cheddar, rare roast beef, & crumbled
blue cheese dressing

(All entrees come with choice of one side or potato chips, upgrade to fries add $1.50)

Desserts:
Two House-baked Cookies
Or
Chocolate Toffee Trifle
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